
Handwashing Station for Temporary Food Booths 

The handwashing station must have warm water, liquid soap, paper towels and a waste receptacle. The water container 

must be clean and have a spigot that remains open. (see diagram) 

 

 

Washing, Rinsing, & Sanitizing Utensils 

 

Utensils must be washed with soap and warm water. Rinse the utensils with clean water. Sanitize the utensils using a 

bleach and water solution. (1 teaspoon of bleach to every gallon of water). Test strips must be available to test the 

concentration. All buckets and basins must be properly labeled. The potable water used must be changed frequently or 

as needed. (see diagram)  

 

http://www.bing.com/images/search?q=handwashing+stations+for+temporary+food+booths&view=detailv2&qpvt=handwashing+stations+for+temporary+food+booths&id=7C43A688AF19602EFC13A787D9F672AE73864309&selectedIndex=8&ccid=Vf9o93AB&simid=608045440329190254&thid=OIP.M55ff68f770011252a57c5856d6ceaf41o0

